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This invention relates to casseroles primarily 
for hotel and restaurant use. 
An object of the present invention is to facili 

tate the handling, serving, and use of casseroles 
and parts thereof. 
A more specific object is to provide a casserole 

and cover, designed so that the cover may also 
function equally well as an under-pad or tray 
and so that several casseroles may be stacked in 
interengaging relation either with or without 
intermediate cover-forming under-pads or trays. 
Other more specific objects will appear, ex 

pressed or implied, in the following description of 
two practical embodiments of this invention. 

In the accompanying drawing 
Figure 1 is a transverse sectional view of a sub 

stantially square casserole and cover constructed 
in accordance with the present invention. 

Fig. 2 is a top plan view with the cover partly 
broken away. 

Fig. 3 is a bottom plan view with a part of the 
Casserole proper broken away. 

Fig. 4 is a view in side elevation, partly in sec 
tion, illustrating two of said casseroles in stacked 
relation with an additional cover serving as an 
under-pad or tray at the base of the stack. 

Figs. 5 and 6 are views similar to Figs. 1 and 2, 
respectively, illustrating a circular form of cas 
Serole embodying the present invention. 
The casserole shown in Figs. 1 to 4 is substan 

tially Square in horizontal plan, and is provided 
with a rim to fashioned to provide an internal 
shoulder f which forms a seat for an appro 
priate cover 2. A circular rib f 3 projecting from 
the bottom of the casserole constitutes a support- : 
ing base quite customary in a dish of this type. 
The COver 2 has a circular depression 4 

formed in the top face thereof proportioned to 
receive the base rib 3 of an upper mating cas 
Serole, as indicated in Fig. 4, to thus provide an 
interengaging position-maintaining relation there 
between. The depression 4 is preferably slightly 
dished, as indicated at 5, and a rib 6 traversing 
the same provides an appropriate handle. This 
novel arrangement permits countersinking the 
handle 6, so as to avoid interference with an 
upper mating casserole, and at the same time 
permits the handle to be of sufficient depth to 
afford ready and secure gripping thereof. 
The cover 2 is also preferably provided on its 

under side with a plurality of symmetrically ar 
ranged lugs which together form a stable sup 
porting base therefor when used as an under-pad 
or tray. When thus used, as indicated at the 
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the body of the tray-forming cover clear of the 
Supporting surface and provide a minimum area, 
of Contact With the latter and thus reduce to a 
minimum any heat transference from the cas 
serole to such Surface. 

It will be noted that when serving hot foods in 
a casserole with a cover designed in the manner 
above described, the casserole may be kept closed 
by the cover until carried to the table where the 
food is to be used, whereupon the cover may be 
removed, placed upon the table as a tray or 
under-pad, and the open casserole seated upon it. 
In that position the lugs support the cover 
forming tray clear of the table so as to protect 
the latter against the heat of the casserole and 
its contents, and in this elevated position there is 
Sufficient clearance beneath the edges of the 
cover-forming tray to permit ready grasping and 
shifting of the assembly into any desired position 
On the table. It will also be noted that during 
transfer of the cover from its normal casserole 
closing position to the casserole-Supporting posi 
tion, just described, the several lugs I may be 
readily cleaned of any food clinging thereto by 
simply wiping the same lightly with a napkin, 
and in that manner avoiding any objectionable 
deposits on the table. Or, if desired, such de 
posits might be avoided by the use of two covers 
with each casserole, one functioning only as a 
Cover, and the other only as a tray or under-pad. 

In the covers shown in Figs. 1 to 4, four sup 
porting lugs f are provided, each disposed adja 
cent one corner of the rectangular cover, each 
projecting from a thickened pad-like portion 8 
provided on the under side of the cover. To per 
mit stacking of cover on cover and also to permit 
stacking of casseroles, each combined. With a cover 
and an additional cover-forming tray, as in the 
combination last described in the preceding para 
graph, each cover is preferably provided on its 
upper side with a plurality of recesses or sockets 
9 arranged and proportioned to receive and 

interengage the several lugs 7, respectively, of 
an upper mating cover. 
My invention may be utilized to advantage in 

casseroles of various forms. For instance, as 
above pointed out, the casserole shown in Figs. 1. 
to 4 is substantially Square in plan While that 
shown in Figs. 5 to 6 is substantially circular in 
plan. 
The casserole of Figs, 5 and 6 is provided with 

an internal peripheral shoulder fl' providing a 
seat for the circular cover 2' and has a base rib 
3' of a size adapted to enter a circular de 

base of the stack in Fig. 4, these lugs 7 sustain 55 pression 4' in the cover of a lower casserole 



2 
stacked therewith. The depression 4' is prefer 
ably dished at 5' to afford easy access to a 
countersunk rib-shaped handle 6' traversing the 
depression, substantially as in the casserole here 
inabove first described. 
The cover 2' is also provided on its under side 

with a plurality of symmetrically arranged sup 
porting lugs T', three being employed in this in 
stance, which together constitute a stable sup 
porting base when the cover is used as an under 
pad or tray, these lugs serving to sustain the 
cover in elevated position above a supporting sur 
face when thus used. The cover 2' is also pro 
vided on its top side with a corresponding number 
of recesses 9 adapted to receive and interengage 
the lugs of a mating cover when stacked. 
Warious changes may be made in either em 

bodiment of the invention hereinabove specifically 
described without departing from or sacrificing 
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the advantages of the invention as defined in the 
appended claims. 
I claim: 
1. A dish cover having a formation in the top 

thereof to receive and position the bottom of a 
dish stacked thereon, a handle positioned within 
a recess thereon to avoid interference with such 
stacked dish, and having feet on the under side 
thereof to support said cover clear of a support 
ing Surface When positioned thereon. 

2. A dish cover having a rim adapted to seat 
Within the dish to close the same, spaced feet on 
the under side thereof for coaction with a sup 
porting surface to support said cover clear of said 
Surface, and said cover having spaced recesses in 
the top thereof to receive the feet of another 
Similar cover to thereby permit stacking of said 
COWes. 

ALBERT M. WEIS. 


